
 

 

 

 
LOADED BLOODY MARY | 12

 titos vodka • bloody mix  • hot sauce • garden skewer

SANGRIA | 11

ROYAL RED – old vine ranch red blend • brandy •

triple sec • blood orange •  sprite

TROPICAL WHITE – verdejo • brandy • peachtree •

triple sec • sprite

CLASSICS | 10

ESPRESSO MARTINI – absolut vanilla vodka 

• espresso • mr. black • vanilla syrup • egg white

GEORGIA SUNRISE – espolon blanco • peachtree •

orange • grenadine

APEROL SPRITZ – aperol • triple sec 

• prosecco • club soda

MIMOSA – brut cava • triple sec • orange

ask about our mimosa flights!

MICHELADA – modelo • michelada mix • lime 

• hot sauce • chamoy rim

AVOCADO TOAST (V) | 12

whipped avocado • lemon • olive oil • pickled onion •

pepitas • sunflower seeds • micro’s • texas toast

BISCUITS & GRAVY | 14

buttermilk biscuit • pork sausage gravy • black pepper •

sunny egg

BACON, EGG & CHEESE CROISSANT  | 14

neuske’s applewood smoked bacon • sunny egg • hook’s

cheddar • toasted croissant

STEAK & EGGS | 16

5oz top sirloin steak • garlic butter • 2 eggs • cajun

seasoned potatoes

TRIPLE STRAWBERRY CHEESECAKE WAFFLE (Veg) | 14

crispy belgian waffle • house made strawberry cheesecake

• strawberry compote • graham cracker • strawberry

drizzle

 

 

 

PLATES

SUNDAY

BRUNCH

11AM - 2PM 

our brunch blends elevated comfort classics with bold, flavor-forward touches,

complemented by sparkling wines, brunch cocktails, and house favorites—creating a

relaxed, social experience designed for lingering, sipping, and sharing. Cheers!

COCKTAILS

Please inform your server of allergies or dietary restrictions. (gf) Gluten Free • (Veg) Vegetarian • (V) Vegan

blackdogdistillery.com | facebook.com/blackdogdistillery

our full bites & plates menu is available during

brunch. ask your server for more details

A LA CARTE

eggs (2) | 5

bacon (3) | 5

avocado | 5

belgian waffle | 8

cajun potatoes | 5

polenta | 5


